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A Dainty House Gown by Mn;tnﬁle.

Copyright, 159%, by B. I Baldwin,

PARIB, Jan. T.—According to the few
hints which Fashlion has given to her in-
ftiates as forerunners of spring styles, I
find that the fickle goddess is .particularly
impartial In the gquestion of colors and
shades. Brunette and bionde alike will be
gladdened by o variety of fashionable col-
ors, from which each may choose the most
becoming to individual complexion and
style.

As a rival to the purple, violet and plum
ghades, which were so inevitable this win-
ter, a bright scarlet will send out its glar-
ing vibrations on the sensitive eye of the
ohserver, but will be combined so cunningly
with burmonious shades and form such an
amount of feminine graceful attire that
its consplcucusness will be forgiven over
its dash and chic.

One charming model =uitable for after-
noon reception or visiting wear is easily
fmitated and of practical use. The skirt
is twofold, consisting of an underskirt of
very light sllver gray cloth, cut in & seven
gored, very narrow form. which widens at.
the hem and touches the floor wilth a

now sllver bratd, and is partly covered by
& tunic %fl mﬂetdﬂq‘lhh:dnlrheg w:lh red
sllk stitchings, and slas n front 8o as
to give the silyer embroldered underskirt
the appearance of a tablier,

The ice of red cloth is close fitting
st the back and has three postillion col-
jars, ofle above the other, and two loose
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revers of red cloth., adorned with rows
of red silk stitchings. The front is in
blouse shape, but without a pouch, and
there s a guimpe which extends Into a
high collar and & narrow pointed vest of
gray cloth, braided with silver like the
underskirt.

A belt of chased silver hides the connec-
tion of ths bodice and tunic at the walst-
line. The sleeves of red cloth are tight
and finished with an appliqued bell cufl
of silver bralded gray cloth.

The effect of this gown ls as unique as
it is artistie, -

That the rage for purple is by no means
abatlng I8 proven by the handsome model
shown in this fllustration and which is
sultable both for afternoon housewear or
us a visiting costumé, Velver of u rich shade
called “Violette de Parme" forms the tight
clinging skirt made without any sem-
blance of stiffness and lined throughowt
with soft pale gray satin.

The skirt I= cut bell-shaped and fitted
over the hips by means of darts. The back
shows no fullness. though a graceful form
Is glven by a hidden box-pleat, and :he
placquet closes with smal!l cut stesl bur-
tons. Two wide bhands of chinchilla «n-
circle the skirt at an Interval of about
twenty inches,

The fluffy, delicately shaded gravness of
this fur harmonizes beautifully \:-lth the
rich violet of the velvet and herewith let
# be sald that Parlslan dressmakers look
:{.un the combination of chinchilla and

ack material as tnartistic and the effect
dismual, sinee the dullness of the gray fur
needs a bright color to enhance its beguty,
The skirt described has an additional trim-

.
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E. AInE MONTAILLE

ming of three rows of appliqued gulpure,
of a gray chade, which almost matches the
fur in color.

..The bodice consists of a tight lining of

‘Violette de Parme'' satin, which forms
the voke, und is covered below the chest
by a blouse of violet velvet falllng loosely
in front. but stretched to the flgure at the
back, where It closes with small cut steel
huttons llke those on the placquet. The
sitin yoke s entirely velled with mauve
mousseline de sole. Three rows of gul-
pure also decorate the blouse, the fullness
of which Is gathered to the figure under &
deep folded belt of violet satin, closing
under a butterfly bow of the rime ma-
terial. The high collar of satin is covered
with mauve mousseline de sole. The vel-
vet of the tight sleeve Is shirred under
two rows of gulpure and falls over the
wrist with a deep applique point of gui-
pure over violet gatin.

A salient feature of this rich gown i3
the large shoulder enllar of finely tucked
satin, which forms deep epaulettes and ex-
tends into a large sailor collar at the hack.
Deep bands of chinchilla form an appro-
priate border and the collar is made inde-
pendent of the bodice, so that it can be
taken off at the wearer’'s pleasure.

A novel watch chaln of cut steel beads,
with steel buckle studded with small dia-
monds, adds a further ornament to the
handsome bodice. The form of this costume
leads itself easily to combination with other
materials, such as =ilk, satin or cloth, and
the yoke mayv be made of mousssiine cov-
ered taffeta or of guipure. The color also
Is & matter of choice, and a n. brown
or Venetlan red material will trim most
effectively with sable, mink or marten, as
well as with chinchilla.

Love's Dial.

You came, and It was morning;
You went, and it was night.

A dia]l measured in my beart
One little day's delight.

The dial in my garden
(1t passion Sowers and rue
Takes note of cnly sunny hours;
My beart, of those with you. &
AUBY ARCHER.

It would. be & surprise to many people

ghould they be shown how e B per-
centage of heat from thelr fuel goes up
the chimney and 1s wasted. We pay a

big price for wood or coal and then get
the benefit of only half of Iis heatlng value,
Bome good authoritles say that we lose
®uch more than half,

It would be difficult to measure exactly
thes amount of heat one is los at any
time, writes & correspondent of the Coun-
try Gentleman. In order to determine this
it would be m to know both the
¥eloclty and the temperature of the con-
tents of the stovepipe, The warmth of this
heated stream of guses may be roughily
estimated by testing the tem ure of
the stovepipe where it enters the chimney,
glithough auch experiment would most lke-
iy give a result too low.

velocity would be still hard-

ne. It is influenced by nume=r-
ous conditions, mlfx as amw:l dclnit fire,
m:gm:l of stove an mney,

Tu mg pressure and motion of
outdoor air, It has the possibliity of a
Wide range of velocity; yet the power to
control it is largely in the hands of nim
who munuges the stove. The key to the
situation is found In stove dampers, and
prominent amoag them is the ope in the
ipe. This one little thing, so Insignificant
n appearance and so sadly neglected in
use, might be made the means of an shnual
;&:’\;‘r}z of dollars’ worth of fuel in many a

L

?.mw‘::hl;mm:; b‘ﬂnk &nlk will cover a
¥ r utes. Com speed
fith that of the sparks as mﬂl;rlsub the
stovepipe. Buppose the latfer uld
equal the former, let Us ses h -moch
Eul i3 wasted every twenty minutes:
ile the man has wplked his mile., the
stove has poured our through the chim-
ney a column of heated gasses same size
85 the pipe and a mile leng. Determine,
if you ean. how much mers heat such a
column coptains than would bs found in
&n equal columa of outdoor air, and y

have the amount of heat going to waste
every twenty minutes. Such a  volume
would be sufficlent to fill x smull room, and
its heat might be more than enough to
rufse & big roomful of winter air up to
a comfortable temperature. Of course, all
of this wasted heiat could not be =aved,
but much of it might be.

Such a waste as just deseribed could only
take place when the dampers are open.
Close the damper in the pipe. so0 as to
ghut off two-thirds of the draft, and as=
soon as the fire accommodates [tself to
the new condition the waste will be only
a third as much as before. The fact Is,
an open six-inch pipe may be all right
when sfarting a fire, but, for the common
stove, It 13 several times larger than Is
needed 1o carry off the producls of com-
bustion after the fire is Sturted and in a
well regulated condition. When hard coal
is used for fuel the volume of escaplng
gnses should be lese than double the vol-
ume of air admiited to the grate. Then
why should the opening In the plpe be a
dozen times a® large as the opening In
the alr slide below the grate—a condition
fn:auvenlly found as fires are usually man-
aged?

This brings us 1o a second part of the
problem—that of admitting air to the fire.
Alr may be considered as a part of the
Lfuel, and much the greater part, too. For
the perfect combustion of one pound of
hard coal, we are told that nearly twelve
pounds of air must be used. and that means
more than 15 cuble feet, Now suppose we
admit twice as much air as is nesded, what
will be the effect? The surplus air will
simply pass through. the fire, reducing the
intensity of {15 heat without dolng any
good whatever. And as It goes on through
the chimney at a high temperature, it
will add to the item of wasted heat all that
its volume of 1 cublc feet has been able
to guther In its passage through the fire,
Nor i this all, for the 150 cuble feet of air
that has been needlessly drawn from the
warm room must be replaced by cold air,
which will rush into the.room through
crack and crevies with double force.

If tog little alr be admitied, the result Is
& wasth of furl. This is especially the care
when in an attempt to check a hot fire the
atr slide Is suddeniy closed. Then for some
time the consumption of fuel goes on about
4he 'same as before. but without yielding
any heat save what owes its existcnce to
the small amount of alr that crowds in
through crevices arwmd doors and slides.
Tt is o economy of Tuel to be tno Eparing
in fMlling the stove. In the siart the fira
should be allowed to burn briakly until the

stove is well heated. Then, with a full sup-

ply of fuel in the stove, the damper {n the
pipe should be turned nearly all it will
stand without smoking, and the slide ad-
mitting air should be set as nearly right as
possible. A stove full of wood burning
slowly is better than a few sticks burning
briskly.

1 do not like a stove which has only one
slide admitting air to the grate, It should
have two at least. One should be on a
level with the grute and close to it, for
rapid draft in starting a fire. Another
should open into a chamber considerahly
below the grate. Through this & good
supply of air may be admirted. which will
pass slowly to the burning fuel as needed,
instead of rushing into it as though driven
from = palr of hellows, A hot stove, but
slow draft, iz the ideal condition, so far
as may be attained. This cannot ba se-
cured without giving due attention to the
use of the dampers in the stove, never neg-
lecting the one in the pipe.

A Revival of Corduroy.

Corduroy has leaped Into favor for cold
weather wraps, the soft-toned goods being
considered wonderfully emart for close-fit-
ting pelisses, tailed walking coats and
capes with shawl-shaped points. The wraps
are tri d with d buttons and
fur, with lace jabots arranged high under
the chin. A novel cuff that takes the place
of & muff has been Introduced on these
wraps. It §8 very broad, and iz faced on
both sldes with fur. In cold weather the
cuffs are turned down over the hands, the
edge of one cuff tucking =nugly into the
other, and proving as cosy as the warmest
muff and much more convenient. By some
makers these cuffs are called the Cavaller
style. Others call them gauntlets,

na

Hig Brother's Wall.

T'd hate to be a girl
With m Jot of halr to carl
Every time 1 ever started anywhers—
With a Jot of siays to lace,
And, to keep my clothes in place,
More than forty pius to stick im, bere and there,

No wonder woman's slow,
When she’s fixing up to go—
You'd be poky, tno, If you were in her place.
With hooks all up your bark.
With a pair of brows to biack,
And a jot of stull to smear upon your face.

O, ‘tis wonderful 1o me,
When a maiden falr | see—
A maiden with a beauty that Is freah and sweet and
rare—
Enowing mhat 1 do of giris,
With their primplings. pulfs and curls,
That they ever masage Lo aucceed In getting any-
where, =Chicggo News.

A SMART GUEST DINNER.

Honsewives Who Are Not Up on New
Dishes Will Find This Menn
Helpful.

Huitres nature. (Oysters,)
Potage Tertue, clair. (Clear turtle soup.)
Turbot. Sauce Chauron.
Fois gras en chaufroix ag Maderc. (Fole gras chau-
froix and Madsirs sagee.)
Petites bouchoes & la Parisienne. (Freoch chicken

patiles)
Selle de mouton de Galles. (Saddle of Welsh

mutton. )
Eaisann au cresson. (Pheasants and watercress salad.)
Mousse de topinambours a lu may i

(Artichokes in mayonnalse )
Gateau a la Bells Elaine. (Belle Elsine
pudding. )
Creme d'abricots = Ia Muscovite. (Frogen apricots,
Hussian {ashion.}

Croutes a la Princesse.  (Princess’ toast.)

Clear Turtle Soup—For three to four
quarts, soak a pound of the “sundried tur-
tle” for three days in cold water, chunging
this constantly; then cook it for ten to
twelve hours in good, rich stock, with, for
each quart, one small carrot. one ditto tur-
nip. & little celery, a leek, two onlons, two
bayleaves, parsley, thyme, marjoram and
basil, theee or four cloves, i hlade of mace,
six black and white peppercorns, two Jiu-
maica peppercorng, and a good dust of
corallne pepper (the ra&hlu: being tled up in
a bit of muslin), and keep it simmering
gently, adding more stock as that in the
pan reduces. When the turtle is cooked
strain off the stock, remove all fat, ciarify
it, and strain it through a clean wet cloth,
and again bring it to the boil; have ready
& dessertspoonful of best arrowroot rubbed
smooth in u good wineglassful of sherry
(for each quart of soup), strain this into
the soup and agaln reboll, stirring it all
the time. XNow life the turtle from thae
vegetables, cut it into inch square pleces,
rinse these in warm water, and add to the
zoup, to which you also put a small tin of
turtle fat, boll together for a few minutes,
then add a squeeze of lemon juice, and
coraline pepper and serve.

Chauron sauce.—Put into a pan four ta-
blespoonfuls of French vinegar, a spray
cach of thyme and parsley, three bayleaves
and some peppercorns crushed, and let this
all cook till reduced to half the gquantity
of liquld; now add the raw yvolks of four
egp. and by degrees work In four ounces
of fresh butter, standing the pan for this
in the bain-marie. Stir aM till it thickens
(but without bofling), then tammy, stir
into it six tablespoonfuls of bolling tomato
sauce and use, with the boiled turbot.

Fole gras—Remove the fat from a jar
of foles gras, and leave them on ice for a
few hours before use. When they are quite
firm, slice them neatly into cutlet shaped
pleces and mask each with stiffened Ma-
deira sauce, leaving them till quite set,
when you brush them over agaln with just
liquid aspic to glaze them. Dish straight
down the dish, garnished with chopped
asple. For the sauce, put a gill of Ma-
daira or sherry into & pan with a pinch
of freshly and coarsely ground black pe

er, and boil it down to half: then mix

alf a pint of very rich espagnole sauce
with half a gill of good wveal stock; stir
this over the fire tlll reduced one-third,
pour It on to the reduced wine, let it boll
ur once or twice with three or four sheets
of best leaf gelatine, tammy and use while
oooling. Remember, the sauce must be
espagnole—l. e., & fully flavored sauce,

Little patties.—Have ready some little
hot patty cases of puff paste, and fill them
with the following ragout: Have ready
minced four tabespoonfuls of cold cooked
chicken. a tablespoonful of minced tongue,
about the same of cold cocked sweetbread
(failing this, calf's brains may be used),
six or eight button mushrooms and two
truffles a minced (not too finely), and
stir this all over the fire till quite hot in
half a pint of rich veloute sauce; add a dust
of coraline pepper and a few drops of lemon
Julce and use.

Artichokes.—Boll two pounds of Jerusa-
lem artichokes In milk till soft enough to
, and rub them through & halr sleve;
make a custard with the milk In which the
artichokes were cooked (adding a little more
if there be not a full half pint), and the
yolks of four eggs, seasoning it with salt
and white pelpger: then whisk into this the
puree of artichokes, adding in at the last
the stifiy-whipped white of one egg. Put
the mixture Into a well buttered mold and
steam it under a bultered paper for one
hour. When cool set the mold on ice till
perfectly atiff and cold and serve with a
thin mayonaise sauce round it. (This cream
can also served as a hot entremet, gar-
nished with either tomato veloute or Par-
mesan sauce, as you please.)

Pudding—Work to a cream two ounces
of fresh butter and the finely pared and
minced rinds of two oranges, adding, If nec-
essary a drop or two of apricot yellow
coloring; when this is in/a cream mix to it
three ounces castor sugdf, three ounces of
fine vanilla biscult crumbs and two ounces
of finely chopped cocoanut, stirring it all
till qulte smooth: then add six raw egg
volks, a wineglassful of brandy, one ounce
of very finely ghredded candled lemon peel,
a gl of cream, and the egg whites whipped
quite stiff. Dust a well buttered mold with
nne white bread crumbs, pour in the mix-
ture and steam the pudding for one hour
and fifteen minutes, then turn out and
serve with a rich, sweet sauce to taste,

Apricot muscovite—Take either a pound
of apricot jam rubbed through n sleve,
or prepare & pint of apricot puree from
the tinned fruit, sweetened with a little
more caster sugar; have ready a custard
made with half pint of new milk and four
egg yolks, dissolving into this three-quar-
ters of an ounce of best leaf gelatine, and
when cool add the fruit or , Sweetening
it if necessory. Now whip thls mixture
over lce till you find it Is beginning to set.
when you add half pint stiffly whipped
cream and a lquor glass of noyeau or
apricot brandy: then pack it all into a
mold. and bury It in ice and salt (or
the lce cave) for at least two hours. Mus-
covites are never actually frozen, though
they =hould be very nearly as cold as if
they were. Naturally any jam or fruit
pures you please can used for this dish.

Princess toasts.—Pound together till
smooth two ounces of lax, four washed and
boned anchovies, the volks of two hard-
bolled egg=, three ounces of fresh butter,
three bearded oysters and a dust of cora-
line pe T, and rub it all through & fine
sleve. ave ready some squares of blscult-
crisp fried hread. pile up & spoonful of the
puree on each. covering the top with a lit-
tle sleved volk of hard-boiled ege, and
place a little ball of caviar at each of the

THE CHOL.

it Is One of the Modish Itema of
Woman's Dress for Win-
ter.

The chou contiuues to hold its own as a
detail of dress. 1If it is prevalent in millin-
ery, it is epidemic upon gowns and wrups,
and no woman's wardrobe is complete with-
out scveral varieties of the artlele. These
varieties are In different fabrics as well
as in different colors; they are sometimes
atltached permanently to & frock, but often-
er they are a detachable detail, to be ap-
plied to different costumes at different
times, so that the effect of another gar--
ment entirely is obtained. This is especial-
ly true of evening gowns, which, mostly
of all black or all white this season, are
susceptible to such changes, and but few

women are above the economic need of
making use of them. Velvet ribbon used
to b the chief materlal of which the

chou was made, but Intterly sllk muslin.
chiffon and guuze have been considered
more elegant. Bright colors are employed
to a marked degree, and from the original
round chou there has latterly been a ten-
dency toward elongation, but [t is still
called & chou. The kilted chou was In
high favor last season; this year there is
a retuwrn to the simply gathered effect. If
you want to enliven your house or even-
ing gown with the very latest develop-
ment of the sort, however, vou will, in-
stead of the chou., pln on your corsage
one of the big, stiff bowknots of narrow-
est velvet that ave spreading their wings
in all directlons just now, But only just
now. Next season we will, in all proba-
bility, return to the chou.

Remedies for Corns.

To cure an ordinary case of chilblain.take
a plece of lemon, sprinkle fine salt over it,
and rub the feet well. A sure cure for
broken chilblains is the foliowing: Take a
quarter of a slnt of oll of sweet almonds,
onea ounce of Venice turpentine, three
ounces of lanoline, and one ounce of bees-
wax cut Into shreds: melt all together In o
white ware pot, and then put aside to

cool, stirring occagionally to prevent the
preparation from beécoming too hard.
Spread this olntment on lint, and keep

the chilblains covered with it at.night,and
as much of the day as practicable, -

If you are troubled with soft corns, do
not fall to try the following treatment:
SBoak the feet well at night in hot water in
which have been dissolved a few crystals
of permanganate of potash, Then dry care-
fully, especially between the toes. and dust
the skin in _hese parts freely with a mix-
ture of tan.dc acid and boracic acid. Next
morning wash carefully
soap and cold water, thoroughly dry, and
powder with boracic acid.

A pliece of lemon or a split raisin bound
on a hard corn will very often curs it, Tha
first application may produce soreness. but
If treatment is persiated in a reasonahle
length of time, a cure will likely be ef-
fected. If nol. try the following prepara-
tion: Thirty grains of saleylic acid and
five grains of Indian hemp to be dissolved

balf an ounce of collodion,

SHE WHO RUNS MAY READ.

How Soclely Women of the Present
Time Manage to Keep Well
Ponsted.

There are many more ways of imbibing
literature than by spending half a lifetime
over books. The intelligent society womun
in New York proves it. Every other host-
ess or debutante you meet is a bit of a
hookworm, and has a knowledge of the
contents of the pewest publications thit
18 amazing, keeps track of what the auth-
ors are doing, from the latest Russian cr
Belgian eccentricity to the lust popular
dialect story in the magazines, and her
cliceks are none the paléer nor have her
eyes lost a scrup of the luster because of
burning any midnight oll, says the Wash-
ingron Post.

How she manages to do It Is little short
of marvelous, consldering the soclal, sar-
torial and philanthroplc duties she I8
obliged to cram into these too brief winter
days, but when you come to study her
methods they are simple and ingenious to a
degree.

Such women as Mr=. Clarence Mackay,
Mrs. Seward Webb, Mrs, J. N. A. Griswold,
Miss De Forest, Mrs, LuFarge and Mrs.
Frederick Vuanderbilt, satisfy their mental
appetites by fllling up all the little chinks
of time by reading in thelr carriages and
having readers come to thelr houses, In
Miss De Forest's beautiful brougham, lined
with violet satin. one of the tufted sida
Wills is made In the form of a deep pocket
that is ever filled with the latest products
of the press,

French and English periodicals, beside
our own paper and cloth back books, make
the case bulge out, and whern setting forth
on o round of calls, or bent on & long
drive to some evening entertalnment, the
maid puts fresh literature In the rack, and
by a small electric light the reading can
be carried on at night.

There is a really cﬁar‘m.ing and profitable
profession pursued in New York in winter
and in Newport in summer by the women
who go from house to house and read aloud
to employers who can glve only their lun-
cheon, tollet or late breakfast in bed o
afternoon rest hours to book lore. There
is one enterprising individual who has as
many as six or ecight engagements a day
to read at §2 an hour, and she is growing
rich on the profits. She picks her books out
herself with discretion. or reads something
any emglunr Wwho is a member of a liter-
ary club may wish to hear, and as she
has a clear, low volce, a perfect French
and German accent, she really has more
work than she can do.

Mrs, Stokes and Mrs. Goelet employ as
their reader 2 woman who studied for the
etage, but whose health gave way and who
£oes about lmpm\-lgg her patronesses’
French accent by reading to them in the
afternoon before they dress for dinner, of
Yy reading ‘“‘Cyrano de Bergerac” in a
soothing voice, the pm!:er accentuation.

Of course every soclal figure who Iays
any clalm to brains at all, but who has not
the time to climb Parnassus by the stu-
dlous, reverent steps her Boston sister pur-
sues, gels the same effect by the directer
means of joining & boock and & magazine
club, There are warlous kinds of book
clubs. but the one all the smart girls—3iss
Chapin, Miss Brice, Mlss Morgan, Miss Ise-
lin, etc.—belong to, and that has the great-
est influence on society literature, is man-
aged by a shrewd individual who has her
Ih'ing to earn and a nice knowledge of fash-
fonable taste In reading.

The woman who manages this club so
cleverly has made a pile of money coaching
young women or their mothers, who are
asked to meet a great literary personage,
and who wish to acquit themselves well in
the iIntellectual presence. She drops in by
appointment an hour before a dinner, runs
over a list of an author's works, with an
outline of the plots and characters; tells
what to_praise and on what nts to be
silent. ost important of all, the coach
makes out a list of nlce, brief quotations
from the author’s own pages for her em-
Eloyer to memorize, and siyly Introduce into

er conversation with the great man.

Last month_the coach was busy post-
Ing, in verses from the Bible, various great
ladles who met James Tissot, and t,
a8 well as Zangwill, Anthony Hope, J. M.
Barrle and Paul Bourget, went away from
the fashionable dinners charmed and amaz-
ed with the culture, discernment and good
taste of the American soclety woman,

DELICIOUS SWEETMEATS.

Grilled Pecans, Deviled Butterauts,
Plstachlo Drops and Burnat
Almond Cream.

Grilled pecans are an agreeable sweet
to serve at luncheon. Blanch the nuts and
to one cup of sugar add one-half cup of
water and boll for a few moments. Then
drop in the nuts and leave them for about
ten minutes. After removing from the
fire, stir the mixture until the syrup be-
comes thick and clings to the nuts, Spread
to cool on a waxed paper.

Pistachio drops are another toothsome
confection. They require half a pound
of nuts half a pound of flour, one-quarter
of o pound of butter, one egg, one-quarter
of a pound of confectioner's sugar, and half
a teaspoonful of baking powder. Rub the
butter in the flour, add half of the sugar
and all the baking powder, and mix to a
stiff paste. using a little cold water and
the yolk of the egg. Roll thls pasie out
about one-quarter of an Inch in thickness
and cut In small squares or oblongs. Next

prepare the te by blanching the nuis
and cutting them in not too small pleces,
stic in the white of the egg, well beaten,
an Put this

the remainder of the Hmr.
Eaate on the squares and b in & rather
ot oven until browned.

Pistachio balls are made of tha blanched
nuts, about half a pound cut or broken in
small pleces, stirred with a syrup made
by boiling two cups of sugar with three-
quarters of a cup of cold water, until it
threads, or can be drawn out in fine bits.
The nuts are put In after the syrup is cold;
stir the nuts and syrup until it creams, &
little vanilla being added. Knead this mix-
ture on a marble siab or a large dish as
you would bread, then mold Into balls, and
the confection Is ready to serve.

Butternuts are the richest of nuts, but
not eusily obtalned. Brazil nuts are a
good substitute, .and may be served dev-
fled as a warming adjunct to an afiernocon
ten, any of these wintry days. Blanch the
nuts. To each cupful of nuts add a table-
epoonful of salad oll. Let them stand @
half hour, then sprinkle them with =salt
in the proportion of a tahles ful to a
cupful of nuts, adding a pinch of cayenne
pepper to each quantity of salt. Tass the
nuts about thomu‘ghly to become well
mixed with the =alt and pepper. Spread
on baking tins and put in the oven until
crisp and brown.

Burnt almond ice cream Is a triomph of
delicious cookery. Mﬂkaf a rich custard
first with the yvolks of four eggs #and a
pint of milk well sweatened. Then add to
it & mixture made of half a pound of
blanched almonds, which have been put
in & frying pan with six tablespoonfuls of
sugar and stirred until brown. When cold
pound this to a paste in & mortar, adding
slowly & quart of rich cream; straln this
when It can be added to the custard and
put at once in the freezer. Jn a short
time you have a frozen cream which may
be put in a mold and pucked until ready
for serving.

A UNIVERSAL TONGUE.

What Crosnes Have Always Stood for
in Letters of Young
Lovers.

“What are all those crosses?"' aszked the
parent, az he took a futher's Hberty and
leaned over the shoulder of & daughter
while she was absorbed in a letter from
her fiance.

8he answered with a blush and pout that
struggled with a smile.

“Oh, 1 know,'” he continued, with a wise
look, “kisses. That's what they are. Used
to #end them to your mother in the same
way, only I'd put In all I could get cn
half a page. ot more than & dozen
there, are there? Couldn't have been In
his best humor.” [

“Never mind, now. Don't let your cu-
riosity geét the better of you. You may
guess all vou please, but I'm not answer-
fng any questlions™

“Dyn’t you think for a second that I'm
guessing. Don’t 1 know those mystic sym-
bols? | originated them. 1'd like to know
how that beau of yours caught on to the
fdea. Seems to me he might have Invent-
ed some =igns of his own. I like to wee a
young man do his own thinking."

“Daniel,” interrupted the sweet faced
grandmother, who was knitth on a mit-
ten for one of the boys, “you flatter your-

self. Your father used crosses for Kisses
when he corresponded with me, and mother
told me that she recelved precisely the
same kind. A learmed gentleman Informed
me once that they might be classified as
“Volapuk,” for they seemed to be used
almost universally amo Christian and
civilized people. You might just as well
clnim to have invented the alphabet. Don't
mind, dear, If he does send kisses in that
way."”

“Oh, I don't.” and then she ignored the
tather while whispering to the smiling old
lady that each cross meant seven.

China’s Porcelsnin Art Declimes.

PDuring the last hundred years there has
been & great decline in the art of porce-
lain manufacturs in China. There ara few
cholee specimens in the markets, and all
that gets there is bought at high prices
by American and English collectors. The
so-called Imperial manufactory, however,
continues to produce choice specimens,

HER DEN OF HORRORS.

A FPeculiar Faney Iantrodaced by an
Up=to-Date Girl of the
Windy City.

An enterprising Chicago girl has fitted
up what she calls a “den of horrors.” She
suys she Iy tired of the insipld prettiness
of the average girl's room, and she bas
tried to achieve a different effect. At
least the place she has made cnn never
be charged with mere prettiness, and ner-
vous people do not care Lo venture there
alone,

The walls are papered in a said and billous
Sage green, but they do not show much
except Lo add to the general gloom of the
apartment. The floor, too, s first covered
In a qulet tint and on this are spread rugs.
A monkey skin with & horrible, grinning
baboon face preserved futact hus the place
of horor in front of the grate, & hyena
head "and skin and the hlde of a wildeat
make soft wilking. The writing desk is
of Flemish oak carved with grotesquely
ugly heads of fabulous creatures, the tahle
has claw feet grasping gluss balls. and
the chairs are unobtrusive (ffairs comfort-
ably upholstered, for the gir? hus not =ic-
riiced luxury to horror, but the couch
across one corner has a collectlon of pil-
lows that must, bring nightmares to the
dreamer who lays his head on them.

One of the pillows, of white, heuvy cot-
ton stuff, is shaped like an old-fashioned
gravestone, and on ope side s an epitaph
worked In bluck silk. Another pillow of
pale yellow has a devil's head grinning
from ke center, while a third Is embroid-
ered with the green bodies of snakes and

Is fringed with rattles from old rattle-
enakes. Above the couch hang scim-
iters, curved and cruel, an assagai, the

knife of & murderer and two muchetes
covered In erimson rust that the girl hopes
i= blood rust,

On the table is a skull, which is used for
& Lonbonniere, and on one wall Is & row of
death’s heads, which zre designed for a
rack, but which the girl bought because cf
their cruel suggestiveness. A tiny skeletan
d:‘;‘nr..'!es ]frmjn the ch:;lulvlitr and rattles
aweszomely in every dralt, and a st
alligator hides in a corner. s

But the pictures in the den give the high-
est expression of the horrors, All are
framed in dull black moldings and have
black mats. The masterplece—in the eyes
of the girl—is a hideous crayon head of a
negro of the most debased type. The head
Is so arranged on the paper that it seems
peering around & corner, and it has sent
a4 sensitive woman into hysterics. The
faces of four of the riders in the New
York six-day bicyele race are framed in a
Tow and are studies in distortion and suf-
fering. A group of the portraits of famous
murderers fills one corner, above which (s
draped a strand of hempen . A Lao-
coon group In plaster i< placed on & ped-
estal in one corner and an engraving of a
Lorture scene of the Spanish Inquisition is
another ornament to the wall, The very
books are selected in tonme with the sur-
roundings. Fox's “Book of Martyrs,” “Tha
Sorrows of Satan,” “The Vampires” and
Poe's “Murderers in the Rue Morgue,” are
laid within easy reach.

The girl regards this room with pride,
although her family notices that she never
£ita there alone. “You ses.”™ she explains
to her visitors, “T have made my den Just
as ugly as I could. It is wo hideous that
I look beautiful by contrast, though I am
not much to look upon in a decent. ordinary
place. 8o, vou see, I have got two thines,
& unique den and a place to heighten my
own charms.”

Ordered Cheaper Dishes.

““There are so many snnoying phases to
this servant girl question that I fear we
will never get it stralghtened out” said
the comfortable matron who had the floor
at a bring-your-work seance of neighbor-
hood women.

“I thought your girl was a jewel,™ =sald
one of the audience.

“So I thought. She is clean, lld{
respeciful; does her work quickly, has no
company, cooks well, likes the children,
EO€S olm.“bux ona night a week and comes

early.

“Why, she's an angel!"

“But a new complication has arisen. You
know that I have sgme very fine dishes,
and to insure proper care in handling them
1 told her when she came that If she
broke a plece she must replace it at her
own expense. Bhe broken several and
has always suo the loss. La
ing she notified me that I would have to
set my table with chea dishes or she
would leave. She couldn't afford to be
buying high priced china on a salary of
$ ‘per week,"”

‘““Why, the very idea! Think of it! What
dld you do?"'

“Ordered the cheaper dishes.”

and

Buttons of Coral.

The fad for wearing coral jewelry and
the desire the great public has for being
in the fashion and at the same time not
Investing all Its money for the fad, has led
to ‘gm mounting of coral in silver for cuff
links.

BACK FROM VACATION.

Old Excunes of Dressmaker and Den-
tist Are No Longer Accepted
at Smith College.
From ths New York Fun.

Smith college opened again January §
after a recess of Iwo weeks. Nearly all
of the 11 students were in their places
for chapel at twenty minutes of 9, and
the president had reason to smile with sat-
Isfaction as he looked over the full ranks.
At Bmith, as well as at the other women's
colleges, one of the hardest lessons to im-
press upon the feminine mind has been tha
necessity of coming back promptly after
vacatons. H bhas iaken twenty-five years
ol existence Lo establish the tradition se
strongly thut newWcomers obey it. Strug-
glers insisted on coming buck one or two
of three or even Seven days Iate, delaying
the work of the term and exasperating
the professors. It took some sharp lessons
10 convinee dilatory girls that obediencs
19 the college schedule wus the best policy,
since the president and his collcagues hac
to work, not enly against the inclination o

the girl herself, but asgainst ail the pre-
concvived notions of her ramily slso. When
Jack's vacation came to un el he was

packed up and sent back to college un-
cercmoniousty. That was what haa dap-
pened to his father, his grandfather and
his great-grandfather before him. His
father had been thro the mil! and un-
derstood the penalty of laxity in this mat-
ter of vacations. But with Jill It was dir-
ferent some way, Colleges for women wers
cstablished after her mother's college ags
was pust, and consequéntly. without actual
expericnce, her mother could never judge
quite accurately of the coaditfons there.
Henve, It came to pass thut her daughter
went back to college late with some such
excuse as this on her lips when she appear-
ed before the frigid registrar:

“Really, I am dfully sorry 1o be late.
but [ had to go to the dressmaker. [
couldn’t come back in rugs. and you know
yourself what dressmakers are. Then, (oo,
I had such a slege with the dentist. My
absence was unavoldable.”

Then the registrar, if she were in a =ur-
castic mood, would murmur something
about it being the young woman's unlucky
letter, nnd would ask her how many dances
she had contrived to attend between her
engagements with the dressmaker and the
dentist. Bot this s all over now. The
severe lessons have told, and the girl's fum-
ily ae well ns she herself have begun to
learn that a col girl has the same obli-
gntlons as & man, and that she
can shirk them as little as he.

The Shirt Waist.

Fashions come and fashions go. but the
shirt waist stays with womankind., It s
well that this is so, for man says that
nine women out of ten look better In &
shirt walst than any other style of bodive.
This is an exaggerated view of this gar-
ment's merits, perhaps, for a great many
women look worse in a shirt walst than
in anything else, says the New York Sun.
She who s of stout girth and short waist
should avoid it as she would the plague,
and especially when made of materials of
conspicuous designs. At the moment the
most dlar wﬁ:u are fashioned of fina
French flannel in plaln colors or spotted
velveteen. Both materials wear well and
are warmer than silk or satin.
est cut is not made exactly as cotton shirta
usually are, but is more dresasy and often-
times trimmed with pipings of a contrast-
ing color.

The average woman wears a shirt walst
of one kind or another under her coat when
ghe does not expect to remove the Iatter.
For this purpose one of silk or satin Is
preferable, since the coat slips on and off
much more easily, but it’s very hard on the
walst. Plald and striped, flannels In_com-

neck ribbons, lace collars a WE Aare
worn with these walsts, making them quite
dainty enough for the daintiest and dress-
iest of women.

German Malds Net Ambitieus.

The German middle class avowedly
Elves herself up to homk!!#. knitting,
sewing and cookiery. Her sober brown
gowns are so much llke one another as are

50 many peas, and the mjorlaém put
together by her own knows

and gets t full value of every kreutser
she spends and her coffee and cakes are
unsu For recreation she goes

le.
with her family to the “gardens™ on sum-
mer evenings and knits while she listens
to the music. body In Germany who
lives within reach of concerts and theaters
walks to them, and, a= they begin early
in the evening, late hours and extra sup-
pers are not usual. Dwellers in the coun-
try are contented with the dally round
and common task and restlessness seems
unknown. The an girl is not, as a
rule, ambitious.

Cost of Vanity.

Americans pay 38,000,000 2 year for look-
ing-glasses,

BROWN CLOTH TUNIC COSTUME FROM HARPER'S BAZAR

The tunle, peplum and redingote are to
be the favorite over-dreszes of the coming
season, for over-dresses have arrived, al-
though their very gradual approach has
excited no attention. The favorite spring
gowns will be of fine clinging cloths, and
will show great variety and development of
the tunic, which at present Is the ;mpt_uar
novelty with the Parizian deslgners. Ths
one which accompanies this number as a
pattern garment is an early example of the
skill and art of these busy folk. The cloth
skirt, a plain circular, extends only half
the length of the skirt. belng covered by
the elreular tunle. The latter and the
bodice are jolned by & marrow wulstband.
The cloth bodice = then in two pleces—
the back and two f{ront parts, which are
adjusted over a fitted lining. The long
sleeves are close-fitting until they reach
the wrist. where they end In a funnel-
shaped cuff. They are cupped at the
shoulders by double shoulder capes aad

stitched bands, The collar and chemisetts

are of contrasting silk, and the belt and
fastenings of wood-brown velvel.

The fastenings represent a fantastic de-
velopment of the moment, In the Louls
XVI. bows. are y8 made of
satln or velvet, and are formed of two very
small ruffles, perha an inch deep, cut
rircular, like the , Worn at the wrist,
These ruMes are closely gathered, the two
forming the complete bow. Bometimes these
are divided. one being on the under shiz
and the other on the lapping slde. Tha
two meet and are interfolded like the
petals of a poppy. The only other trim-
ming used in this news model consists of
flat stitched bands of the cloth, shaped in
shallow scollops and stltched on & stif-
fened foundation before being applied o
the gown. The proper cut of this costume
can be obtained only by the use of Har-

r's Baxar o1 paper patterns,

Nine vavds of cloth, M Inches wide, will
ha required for the making of thi= gar-
ment, also % vard of velvet, and u similar
guantit* of contrasting silk for collar and
chemisctie




